LA BERGERIE DES CENTENAIRES

2023 IGP Pays d’Oc - White

Grapes:

Roussanne

60 %

Grenache Blanc
20 %

Bourboulenc

10 %

Viognier

10 %

Terroir :
Pebble rocks typical from this area bring the elegance and freshness of our wines. Continental climate influenced

by the proximity of the Mediterranean Sea.

Vinification and Ageing:

Cold pressed, vinified in stainless steel tanks

Tasting Notes:

Notes of delicate white fruits, citrus as well as jasmine and chlorophyll. Smooth with a mineral length.

Food Pairing:
Grilled fish or baby squid by the grill. Goat cheese.

Drinking Maturity:
Perfect in its youth but can be kept in the cellar for the next 5 years.
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